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lines. There is therefore no possibility of contamination
due to contact with the fuel as it passes from storage to
the boilers. Neither need there be any contamination
by particles of soot and grit escaping from the chimney
as a result of bad combustion.
In short, when coal is used in factories of this description
someone has to pay for the uncleanliness of the process.
If the manufacturer is honest he will incur heavy loss
of raw material, and this loss should be credited to oil
when comparing the relative costs of operation of coal and
oil.
In food factories absolute cleanliness is essential for
the maintenance of purity of the products.
Yet in many such factories the importance of cleanliness
in the boiler-house is entirely disregarded, although great
care is taken to maintain all other departments scrupulously
clean.
This is rather like the policy of shutting one's front
door securely and leaving the window wide open.
Again, in factories using steam for both power and heat-
ing purposes, there is considerable attraction about oil as
a fuel, considered from the point that there is no ebb
and flow of pressure. Variations in pressure often spell
disaster to the boiling processes, so important to the suc-
cessful production of confectionery and foodstuffs.
With oil, not only is this disability removed, and con-
stant pressure, which means steady cooking temperature,
assured, but it should also be remembered that oil confers
upon the user the greatest working economy in the opera-
tion and upkeep of steaming plants, which is the opportunity
to maintain his boilers at full pressure.